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	Job Title:	
	Sous Chef	Location/Service:

	CS
	Department:
	Health & Safety 
	Reports To:
	Group Chef Manager
	Responsible For:
	Catering
	Budgetary Responsibility:
	Yes - Opex

	Level of DBS  Check Required:
	Enhanced
	Expected Regulatory Responsibility:
	Lead for LL Kitchen

	Does the role require travel to multiple sites?
	Yes – potentially to support at MV

	Purpose:

	This post requires an organised individual with effective leadership skills to implement delivery of a daily catering service in the Low Laithes Central Kitchen for People We Support, colleagues and visitors. The role requires ‘hands on’ catering input to ensure customer expectations, food, hygiene and quality standards are met.
The Sous Chef will also be expected to occasionally deliver daily catering services at Meadow View when required and support special events.
The individual may be working towards accreditation by a technical or professional body.

	Key Role Responsibilities/Accountabilities:

	Managing Service Delivery
Attend work reliably and punctually.
Operate as a competent professional with minimum supervision.

Proficient in role with professional knowledge and expertise. The role requires solving of routine problems.

Ensure Food Safety, Food Information and Health and Safety Regulations and standards are strictly adhered at all times in line with the Group’s Health & Safety policies and procedures.

Fully adhere to the Group’s values, policies and procedures. 

Collaborate with the Group Head Chef to expertly prepare safe, appealing and nutritious meals in accordance with menus, recipes and specialist diets on a daily basis and for special events throughout the year.
Collaborate with the Group Head Chef to manage the kitchen and direct food preparation. Direct catering staff and resources in a manner that delivers an efficient and effective catering service.

Ensure full compliance with HG Safe Working Practice for Catering Kitchens (HACCP) and COSHH policy. Ensure all required tasks are completed in the kitchen Food Safety Diaries and the Kitchen Management folders are maintained in accordance with the HACCP.

Deputise in the Group Head Chef’s absence at Low Laithes, ensuring all necessary tasks are completed.

Assist in ensuring quality customer outcomes for the People We Support, led by choice, preference and needs of the individual. This includes ensuring dysphagia needs and food allergies/intolerances are met at all times in line with individual plans issued by Care Managers.

Maintain the high standards in the kitchen environment, specifically hygiene, cleanliness and tidiness in line with regulations and the Group’s policies and procedures.

Maintain a safe working environment by appropriately monitoring and maintaining kitchen equipment. Report faults immediately following the correct procedure.

Assist in the design and review of menus to ensure all dietary requirements including food allergies/intolerances and dysphagia needs are met, together with individual and cultural preferences.

Oversee and maintain stock levels and ordering of new supplies.

Assist in the continuous monitoring of quality standards and complete monthly kitchen inspections in accordance with the agreed schedule.

Responsibility for use of the tills, cash transactions and rectifying errors in accordance with procedures in place.

Embrace continuous personal development to enhance knowledge and ability by attending training as agreed. 

Maintain good working relationships with all colleagues and anyone else using the catering service.

To support people who use our services alongside their support staff in their experience of using the catering service, promoting independence and choice. 

To support with special events throughout the year such as theme days and work overtime if requested. 

To carry out, as and when required, any additional tasks and responsibilities as are reasonably compatible with this job description and its objectives.
Health & Safety
In carrying out the tasks in this job description you have a duty (under Health & Safety legislation and as required by Hesley Group policy and guidance) to take reasonable care for the health and safety of yourself and that of others.  This implies taking positive steps to understand the hazards in the workplace by completing regular and planned risk assessments, to comply with safety rules and procedures and to ensure that nothing you do, or fail to do, puts yourself or others at risk.  This 
includes managing a safe and secure environment for everyone including people who use the service, staff, visitors and members of the public.

This duty includes checking that any person entering Hesley Group property has a right to do so and their visit is recorded in accordance with Hesley Group procedures.

The contribution of this role:
This role is key to ensuring the delivery of a service to individuals that is:

safe, compassionate and effective
that is of high quality and that provides the best outcomes achievable for the people we support 
that provides customer satisfaction.

N.B. The post holder may be expected to undertake additional responsibilities that are reasonably required, appropriate to grade and capability. This job description will be regularly reviewed, involving the post holder, to ensure that it continues to reflect service priorities and developments.


	Legal and Statutory Responsibilities for all Colleagues:

	Safeguarding: All colleagues have a duty to maintain a basic level of understanding of safeguarding, signs of 
neglect or abuse and how to raise a safeguarding concern as outlined in the organisations Safeguarding and 
Whistleblowing policies. 

Health & Safety: All colleagues have a duty to take reasonable care for the health and safety of themselves and others. This includes contributing to a safe and secure environment for the people who use our services.

Training Compliance: All colleagues are responsible for maintaining compliance with all mandatory training required for the specific job role they undertake or service they work in, any required qualifications and maintaining any required professional registrations to ensure professional skills and knowledge remain up to date.  

Information Governance: All colleagues have a duty to main the confidentiality and integrity of any sensitive or personal data that they access or use within their role. 

Diversity and Inclusion: All colleagues are expected to contribute to the development of an inclusive workplace and treat others with dignity and respect at all times. 

Line Management: Roles with line management responsibility are expected to ensure all direct reports, and teams they oversee, receive the appropriate levels of supervision and have an annual performance review and contribute to a culture of continuous improvement and development. 


	Person Specification:

	Knowledge
Essential - Knowledge of catering and cooking processes
Essential - Knowledge of Food Safety and Health & Safety regulations
Essential – Knowledge of food and its nutritional value

Skills and Abilities
Essential – Ability to provide good quality, safe, appealing and nutritious food
Essential – Ability to communicate clearly and effectively and maintain positive relationships
Essential – Ability to direct, enable, motivate and support other members of the catering team
Essential - Ability to lead and manage the kitchen. Working effectively in situations where several tasks need completing in short timescales or change at short notice
Essential – Ability to contribute to planning menus and understand the importance of a good nutritional food
Essential – Ability to manage stock control and stock levels, including purchasing stock and accepting deliveries
Essential - Ability to use a range of catering tools and equipment
Essential - Ability to follow laid down schedules/procedures as well as a willingness to suggest improvements
Essential - Ability to lift and move objects safely in line with H&S guidelines
Essential - Ability to work flexibly to meet the requirements of the role
Willingness to undergo additional training and development as required to improve practice



Qualifications 
Essential - No criminal record including convictions, cautions, reprimands, bindings over or warnings which may be relevant to the safety and welfare of people who use our services or staff
Essential – Relevant qualification in catering at Diploma Level 3 or equivalent
Essential – Level 3 Food Safety Certificate

Experience
Essential - Proven experience of effectively leading a team to deliver catering solutions
Essential - Experience of successful work in a commercial catering environment
Desirable - Working in a health/social care setting
Desirable - Experience and understanding of menu planning to meet dietary needs and nutritional balance


	Our Values and Key Attributes:

	All colleagues are expected to operate in line with our Values and Behaviour Framework at all times. The framework outlines our core values and the behaviours that we consider to uphold each of our values, as well as universal attributes we consider to underpin everything we do.

Our Values
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We put the people we support, families and colleagues at the centre of all we do.
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We recognise that quality comes from our commitment to best practice, improvement and learning; not just compliance.
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Description automatically generated]We are passionate about improving lives and work together to enable the people we support to achieve their aspirations.

We embrace a culture of trust and safety so that each of us can perform to our best and thrive.


Universal Attributes
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                                   Communication is a two-way street; as well as honesty, we actively listen so we can 
                                   understand the needs and views of others.
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                                   Good collaboration between individuals strengthens the team as a whole, enabling 
                                   us to share ideas, encouraging others to adopt new skills, while learning from others 
                                   ourselves.
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                                   By taking a non-judgmental approach, we can demonstrate empathy and be seen 
                                   as approachable, while respecting the culture and opinions of our peers.
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  We are accountable for our own actions, and by sharing the lessons we learn in our 
  working lives, we do things better individually and more broadly as an organisation.



	Last Updated By:
	Emma Bramhall, Head of Health & Safety 	Date:
	18/02/26
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